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=e CREE IS 
ADVERTISEMENT 


ToT ree 


READER. 


ig oe now living, who are 
WK 8 i : ‘itneffes of the late Mrs. 
: ales’s)’ Excellence in what 
fhe profe/s d. Neverthele/s, as the latter 
Part of her Life was fpent in Retire- 
ment, and as it 1s fome Years fince the 
Tables of our Nobility were furni[P'd by 
fuch an exquifite Artift ; it may not be 
amifi to produce a Fati, which will 
give a juft Idea of ber great Reputa- 
tion, and of the Merit which was for- 
merly attributed to thefe Receipts. 


Having made this Colleéiion purely 
to oblige a few of the Prime Quality, 
who gave very largely for written 
Copies of it; Mrs. Eales was, about 
fixteen Years ago, prevail'd upon to fend 
it to the Prefs: When the {mall Number 

that 


Advertifement to the Reader. 


that were printed off were immediately. 
bought, for nolef/s than the fame Number 
of Guineas, and the Book began to fell 
for five Guineas in Manujfcript, as it 
had done before. This, however ftrange 
and uncommon the Relation may feem, 


can be fiill fujficiently attefted. 


There need be nothing faid in general 
of an Art that teaches toregale, at leaft, 
one of our Senfes, ina Way, the moft ele- 
gant, and the moft agreeably diverfify d, 
that can be imagined: Nor can there be 
any thing offer’d, more effectual than the 
Infiance above, to prove that this Book 
zs extraordinary in its Kind, unlefi we 
were allow’d to mention the Names of 
thofe who have encourag’d, and forward- 
ed the Reprinting of it. 


We fhall oniy add: That one of the 
Proprietors was employd by the Author 
to take Care of the former Impreffion; 
that her HKxecutors have confented to 
the prefent: And, that great Care has 
been taken to render it every where com- 
pleat and correé#. ; 
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AAKE the Stalks of An- 
gelica, and boil them 
tender; then put them 
to drain, and fctrape off 
all the thin Skin, and 
ut them into fcalding 
Water; keep them clofe cover’d, and 
over a flow Fire, not to boil, ’till they 
are green ; then draining them well, 
put them in a very thick Syrup 
of the Weight and half of Sugar : 
Let the Syrup be cold when you put 
them in, and warm it every Day ‘till 
| B it 


L2q9 


it is clear, when you may lay them 
out to dry, fifting Sugar upon them. 
Lay out but as much as you ufe at a 
Time, and fcald the reft. / 


To preferve green APRICOCKS. 


iF Wee log Apricocks before the Stones 
are very hard ; wet them, and 
lay them inacoarfe Cloth; put to them 
two or three large Handfuls of Salt, rub 
them ’till the Roughnefs is off, then put 
them in fcalding Water; fet them over 
the Fire ’till they almoft boil, then fet 
them off the Fire ’till they are almoft 
cold; do fo two or three Times; after 
this, let them be clofe cover’d; and 
when they look to be green, let 
them boil ’till they begin to be tender ; 
weigh them, and make a Syrup of their 
Weight in Sugar, to a Pound of Su- 
gar allowing half a Pint of Water to 
make the Syrup; let it be almoft cold 
before you put in the Apricocks; boil 
them up well ’till they are clear; warm 
the Syrup daily, ‘till it is pretty 
thick. You may put them ina Codling- 

5 Jelly, 
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Jelly, or Hartfhorn Jelly, or dry them 


as you ufe them. 
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To make Goosberry CLEAR-CAKES. 


AKE a Gallon of white Goof- 
berries, nofe and wafh them ; 

put to them as much Water as will co- 
ver them almoft all over, fet them onan 
hot Fire, let them boil a Quarter of an 
Hour, or more, then run it thro’ a 
Flannel Jelly-Bag ; to a Pint of Jelly 
have ready a Pound and half of fine 
Sugar, fifted thro’ an Hair Sieve ; fet 
the Jelly over the Fire, let it juft boil 
up, then fhake in the Sugar, ftirring 
it all the while the Sugar 1s putting 
in; then fet it on the Fire again, let 
it feald ’till all the Sugar is well melt- 
ed; then lay a thin Strainer in a flat 
earthen Pan, pour in your Clear-Cake 
jelly, and turn back the Strainer to 
take off the Scum; fill it into Pots, and 
fet it in the Stove to dry ; when it is 
candy’d on the Top, turn it out on 
Glafs ; and if your Pots are too big, 
cut it; and when itis very dry, turn 
B32 it 


[4] 
it again, and let it dry on the other 
Side; twice turning isenough. If any 
of the Cakes ftick to the Glafs, hold 
them over a little Fire, and they will 
come off: Take Care the Jelly does 
not boil after the Sugar is in: A Gal- 
lon of Goofberries will make three 
Pints of Jelly; if more, ’twill not be 
ftrong enough. 
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To make GOOSBERRY-PASTE. 


AKE the Goofberries, nofe and 

wath them, put to them as much 
Water as will almoft cover them, and let 
them boil a Quarter of anHour; then 
firain them thro’a thin Strainer, or an 
Hair-Sieve, and allow to a Pint of Li- 
quor a Pound and half of fine Sugar, 
fifted thro’ a Hair-Sieve; before you 
put in the Sugar, fet the Liquor on 
the Fire, let it boil, and {cum it; then 
fhake in the Sugar, fet, it on the 
Fire again, and let it fcald ‘till all the 
Sugar is melted; then fill it into lictle 
Pots; when it is candy’d, turn it out 
on Glafs; and when it is dry on one 


Side, 


iH 


Side, turn it again; if any of the Cakes 
ftick, hold the Glafs over the Fire: 
You may put fome of this in Plates; 
and when it is jelly’d, before it candies, 
cut it out in long Slices, and make 
Fruit- Jambals. 
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Jo dry GoosBERRIES, 


AKE the large white Goofber- 

ries before they are very ripe, 
but at full Growth, ftone and wafh 
them, and to a Pound of Goofberries 
put a Pound and half of Sugar, beat 
very fine, and half a Pint of Water; 
fet them on the Fire; when the Sugar 
is melted, lec them boil, but not too 
faft; take them off once or twice, that 
they may not break; when they be- 
gin to look clear, they are enough: 
Let them ftand all Night in the Pan they 
are boil’d in, with a Paper laid clofe 
to them; the next Day fcald them very 
well, and let themftand a Day or two; 
then lay them on Plates, fift them with 
Sugar very well, and put them in the 
Stove, turning them every Day ’till they 
are 


[ 6 | 
are dry; the third Time of turning, you 
may lay them on a Sieve, if you pleafe ; ; 
when they are pretty dry, place them in 


a Box, with Paper betwixt every Row. 
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¢ 
To preferve GOOSBERRIES. 


AKE the white Goofberries, ftamp 
and {train them; then take the lar- 
geft white Goofberries when they juft 
begin to turn, ftone them, and to half 
a Pound of the Goofberries put a 
Pound of Loaf Sugar beaten very 
fine, half a Pint of the Juice of that 
which is ftrain’d, (but let it ftand ’till 
it is fettled and very clear) and fix 
Spoonfuls of Water; fet them on a very 
quick Fire; let them boil as faft as you 
can make them, up to the Top of the 
Pan; when you fee the Sugar as it 
boils look clear, they are enough, 
which will be in els than half a quar- 
ter of an Hour: Put them in Pots or 
Glaffes, paper them clofe; the next Day, 
if they are not hard enough jelly’d, 
fet them for a Day or two on an hot 
Stove, or in fome warm Flace, but not 
in 


et 


in the Sun; and when they are jelly’d, 
put Papers clofe to ’em; the Papers 
mutt be firft wet, and then dry’d with 
a Cloth. 


EERE ES ECE SEE RE RE BE 
To dry CHERRIES, 


TONE the Cherries; and to ten 

Pound of Cherries, when they ate 
{ton’d, put three Pound of Sugar very 
fine beaten; fhake the Cherries and 
Sugar well together, fet them on the 
Fire, and when the Sugar is well 
melted, give them a Boil or two; let 
them ftand in an earthen Pot ’till the 
next Day, then make them {fcalding 
hot, and, when cold, lay them on 
Sieves; afterwards put them in an 
Oven not too hot, where let them 
ftand all Night, and then turn them, 
and put them in again. Let your 
Oven be no hotter than it is after 
{mall Bread or Pies. When they are 
dry, keep them in a Box very clofe, 
with no Paper between them, 


To 
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To make CHERRY-JAM. 


‘AKE twelve Pound of fton’d 
Cherries, boil them, break them 

as they boil; and when you have 
boiled all the Juice away, and can fee 
the Bottom of the Pan, put in three 
Pound of Sugar finely beaten, ftir it 
well, and let them have two or three 


Boils ; then put them in Pots or 
Glafies. 


a x 
SEES TEESE SESE SEOSS 
To dry Cuerries without Sugar. 


TONE the Cherries, and fet them 
on the Fire, with only what Li- 
quor comes out of them; let them 
boil up two or three Times, fhaking 
them as they boil; then put them in 
an earthen Pot; the next Day {cald 
them, and when they.are cold lay 
Shee on Sieves, and dr y them in an 
Oven not too hot. Twice heating an 
Oven will dry any Sort of Cherries. 


tg 


Se 
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Jo dry CHERRIES in Bunches, 


'AKE Kenti/h Cherries, or More/la, 

and tye them in Bunches with 

a Thread, about a Dozen in a Bunch; 
and when you have dry’d your other 
Cherries, put the Syrup that they 
come out of to your Bunches; let them 
juft boil, cover them clofe, the next 
Day fcald them; and when they are 
cold, lay them in Sieves in a cool Oven ; 
turn them, and heat the Oven every 


Day ‘till they are dry. 
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To make CHERRY-PASTE. 


AKE Cherries, ftoneand boil them, 
breaking them well the while, 

and boil them very dry; and to a 
Pound of Cherries put a Pound and 
a Quarter of Sugar, fifted thro’ an 
Hair Sieve; let the Cherries be hot 
when you put in the Sugar; fet it on 
the Fire ’till the Sugar is well melt- 
ed; put it in a broad Pan, or earthen 
Plates; let it ftand in the Stove ’till ic 
Kien is 


[ 10 J 
is candy’d; drop it on Glafs, and, 
when dry on one Side, turn it. 


To preferve CHERRIES. 


ITHER Morella or Carnations ,ftone 

the Cherries: To Morella Cher- 

ries, take the Jelly of wnite Currants, 
drawn with a littl Water; and run 
thro a Jelly-bag a Pint and a half of the 
Jelly, and three Pounds of fine Sugar ; 
fet it on a quick Fire; when it boils, 
{cum it, and put in two Pounds of the 
fton’d Cherries; let them not boil too 
faft at firft, take them off fome Times; 
when they are tender, boil them very 
faft ’till they jelly, and are very 
clear; then put them in the Pots or 
Glaffles. The Carnation Cherries muft 
have red Currants-Jelly; and if you 
can get no white Currants, Codling- 


Jelly will ferve for the Morella. 


To 


[ ae f 
To dry CURRANTS in Bunches or 
loofe Sprigs. 


HEN your Currants are fton’d 
and ty’d up in Bunches, take 
to a Pound of Currants a Pound and 
half of Sugar; to a Pound of Su- 
gar put half a Pint of Water ; boil 
your Syrup very well, and lay the 
Currants into the Syrup; fet them on 
the Fire, let them juft boil, take them 
off, and cover them clofe with a Paper ; 
let them ftand ‘tll the next Day, and 
then makethem fcalding hot; let them 
ftand two or three Days with the 
Paper clofe to them; then lay them on 
earthen Plates, and fife them well with 
Sugar; put them into a Stove; thenext 
Day lay them on Sieves, but not turn 
them ’till that Side drys, then turn them, 
and fift the other Side: When they 
are dry lay them between Papers. 


[x2] 
To make CURRANT CLEAR-CAKEsS, 


TRIP the Currants, wafh them, 

and to a Gallon of Currants put 
about a Quart of Water; boil it very 
well, run it thro’ a Jelly-bag ; to a Pint 
of Jelly put a Pound and half of 
Sugar, fifted thro’ an Hair Sieve; fet 
your Jelly on the Fire, let it juft 
boil; then fhake in the Sugar, ftir it 
well, fer it on the Fire, and make it 
fcalding hot; then put it thro’ a 
Strainer in a broad Pan, to take off the 
Scum, and fill it in Pots: When it is 
candyd, turn it on Glafs ‘till that 
Side be dry; then turn itagain, to dry 
on the other Side. | 


Red and white Currants are done 
the fame Way; but as foon as the 
Jelly of the White is made, you muft 
put it to the Sugar, or it will change 
Colour, 


To 


Lite 


To preferve Rep CURRANTS. 


ASH the Currants, and ftrain 

them thro’ a thin Strainer; take 
a Pint of Juice, a Pound and half of 
Sugar, and fix Spoonfuls of Water; let 
it boil up, and fcum it very well; then 
put in half a Pound of fton’d Currants; 
boil them as faft as you can, “till the 
Currants are clear and jelly very 
well; put them in Pots or Glafles, and, 
when they are cold, paper them as 
other Sweet-meats. Stir all {mall Fruic 
as they cool, to mix it with the Jelly. 


To make CURRANT-PASTE, either 
Red or White. 


TRIP the Currants, and put a 
little Water to them, juft to keep 
them from fticking to the Pan; boil 
them well, and rub them thro’ a Hair 
Sieve: To a Pint of Juice put a 
Pound and a half of Sugar fifted; 
but firft boil the Juice after it is 
ftrain’d, 


[ 14 ] 
ftrain’'d, and then fhake in your Su- 
gar: Let it fcald ‘till the Sugar is 
melted; then put it in little Pots in a 
Stove, and turn it as other Pafte. 


To preferve WuiTe CURRANTS. 


A Mata the large white Currants, 
not the Amber-colour’d, {trip 
them, and to two Quarts of Currants 
put a Pint of Water; boil them very 
faft, and run them thro’ a Jelly-bag; _ 
toa Pint of Juice put in a Pound, and 
half of Sugar, and half a Pound of 
fton’d Currants; fet them on a quick 
Fire, let them boil very faft, “tll the 
Currants are clear and jelly very well; 
then put them in Pots or Glafles; ftir 
them as they cool, to make the Currants 
mix with the Jelly: Paper them down 
when almott cold. 
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To preferve RASBERRIES. 


AKE the Juice of red and white 

Rafberries; (if you have no 
white Rafberries, ufe half Codling- 
Jelly) put a Pint and half of the 
Juice to two Pound of Sugar; let it 
boil, fcum it, and then put in three 
Quarters of a Pound of large Rafber- 
ries ; let them boil very fait, ’till they 
jelly and are very clear; don’t take 
them off the Fire, for that will make 
them hard; a Quarter of an Hour will 
do them. after they begin to boil faft ; 
then put them in Pots or Glafles: Put 
the Rafberries in firft, then ftrain the 
Jelly from the Seeds, and put it to the 
Rafberries. When they begin to cool, 
ftir them, that they may not all lye up- 
on the Top of the Glaffes; and when 
they are cold, lay Papers clofe to them; 
firtt wet the Paper, then dry it ina 
Cloth. 


To 
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To make JAM of RASBERRIES. 


) AKE the Rafberries, mafh them, 

and {train half; put the Juice to 
the other half that has the Seeds in it; 
boil it faft for a Quarter of an Hour; 
then to a Pint of Rafberries put three 
Quarters of a Pound of Sugar, and 
boil ic “till it jellies: Put it into Pots 
or Glaffes. 
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To make RASBERRY-PASTE. 


ASH the Rafberries, ftrain half, 
) and put the Juice to the other 
half with the Seeds; boil them faft for 
a Quarter of an Hour; and to a Pint 
of Rafberries put half a Pint of red 
Currants, boil’d with very little Wa- 
ter, and ftrain'd thro’ a thin Strainer, 
or Hair Sieve; let the Currants and 
Rafberries boil together a little while: 
Then to a Pint of Juice put a Pound 
and a Quarter of fifted Sugar; fet it 
over the Fire, let it fcald, but not boil; 


fill 
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fill it in little Pots, fet it in the Stove 


till it is candy’d, then turn it out on 
Glaffes, as other Cakes, 


YI 
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To make RASBERRY CLEAR-CAKES. 


AKE half Rafberries and half 
white Currants, almoft cover 

them with Water; boil them very well 
a Quarter of an Hour, then run them 
thro’ a Jelly-bag, and to every Pint of 
Jelly have ready a Pound and half of 
fine Sugar, fifted thro’ an Hair Sieve; 
fet the Jelly on the Fire, let it juft boil, 
then fhake in your Sugar, ftir it well, 
and fet it on the Fire a fecond Time, ’till 
the Sugar is melted; then lay a Strainer 
in a broad Pan to prevent the Scum, 
and fill ic into Pots: When it is can- 


dy’d, turn it on Glafs, as other Clear- 
Cakes, 
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To make RASBERRY-DROPS. 


ASH the Rafberries, put in a lit- 
tle Water, boil and ftrain them, 
then take half a Pound of fine Sugar, 
fifted thro’ an Hair Sieve; juft wet the 
Sugar to make it as thick as a Pafte; 
put to it twenty Drops of Spirits of Vi- 
triol, fet it over the Fire, making 1t 
{calding hot, but not to boil: Drop it 
on Paper it will foon be dry; if ic will 
not come off eafily, wet the Paper. Let 
them lye a Day or two on the Paper. 
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To dry APRICOCKS. 


AKE four Dozen and a half of 

the largeft Apricocks, {tone them 

and pare them; cover them all over with 
four Pound of Sugar finely beaten; 
put fome of the Sugar on them as you 
pare them, the reft after: Let them lye 
four or five Hours, ’till the Sugar is 
almoft melted; then fet them on a flow 
Fire ‘ull quite melted; then boil them, 
but 
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but not too faft. As they grow tender, 
take them out on an earthen Plate 
till the reft are done; then put in 
thofe that you laid out firft, and let 
them have a Boil together: Put a Paper 
clofe to them, and let them ftand a Day or 
two; then make them very hot, but not 
boil; put the Paper on them as before, 
and let them ftand two Days, then lay 
them on earthen Plates in a Stove, with 
as little Syrup on them as you can; turn 
them every Day ’till they are dry, and 
{crape off the Syrup as you turn them; 
lay them between Paper, and let them 
not be too dry before you lay them up, 
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To dry APRICOCKS im Quarters 
or Halves. 


AKE four Pound of the Halves 

or Quarters, pare them, and put 

to them three Pound of Sugar fine bea- 
ten; ftrew fome on them as you pare 
them, and cover them with the reft; let 
them lye four or five Hours; after- 
wards fet them on a flow Fire, till the 
Sugar is melted; then boil them, but 
2 not 
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not too fait, “till they are tender, tak- 
ing out thofe that are firft tender; and 
putting them in again, let them have a 
Boil together; then lay a Paper clofe to 
them, fcald them very well, and let them 
lye a Day or two in the Syrup: Lay 
them on earthen Plates, with as little 
Syrup tothem as you can, turning them 
every Day ‘ull they are dry; at laft, 
lay them between Paper in Boxes, 


To make PARING-CHIPS. 


A S you pare your Apricocks, fave 


the cleareft Parings, and throw a 
litle Sugar on them; half a Pound is 
fufficient to a Pound of the Parings ; 
fet them on the Fire, let them juft boil 
up, and fet them by ‘till the next Day; 
drain the Syrup from them, and make a 
Syrup with a Pound of Sugar and 
almoft half a Pint ‘of ‘Water; boil 
the Sugar very well, and put as much 
to the Chips ‘when it is cold as will 
cover them; let them ftand in the Sy- 
rup all Night, and the next Day make 
them {calding hot; and when they are 

| cold, 
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cold, lay them out on Boards, fift them 
with Sugar, and turn them on Sieves. 
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To preferve APRICOCRS. 


AKE four Dozen of large Apri- 
cocks, ftone and pare them, and 
cover them with three Pound of fine 
beaten Sugar, {trewing fome on as you 
pare them; let them ftand, atleaft, fix 
or feven Hours, then boil them ona flow 
Fire “ull they are clear and tender; 
if fome of them are clear before the 
reft, take them out, and put them in 
again when the reft are ready. Let 
them ftand, with a Paper clofe to them, 
till the next Day; then make Cod- 
ling- Jelly very ftrong: Take two Pints 
of Jelly, two Pound of Sugar, boil it 
"till it jellies; and whilft it is boiling, 
make your Apricocks {calding hot, 
and put the Jelly to your Apricocks, 
and boil them together, but not too 
faft. When the Apricocks rife in the 
Jelly, and they jelly very well, put 
them into Pots or Glafles, with Papers 

clofe to them. 
To 
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To make ApricocK CLEAR« 
CAKES. 


AKE about three Dozen of 
Apricocks, pare them, and put 
thereto a Pound of fins Sugar, and boil 
them to Pieces; then put to them two 
Quarts of Codling-Jelly, boil them to- 
gether very faft for a Quarter of an 
Hour; run it thro’ a Jelly-bag, and 
to a Pint of Jelly put a Pound and 
half of Sugar, fifted thro’ a Hair 
Sieve; while the Jelly boils, fhake 
in your Sugar, and let it fcald ’tll 
the Sugar is melted; then put it thro’ 
a thin Strainer, in a broad earthen 
Pan; fill it in Pots, and dry it as other 
Clear-Cakes. If you would have fome 
with Pieces in them, cut fome of your 
dry’d Quarters fmall; and when the 
Strainer has taken off the Scum, take 
fome of the Jelly in a Pan, put in the 
Pieces, make it fcalding hot again, and 
fill it out. 


Té 
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To make APRICOCK-PASTE. 


. 


AKE two Pound of Apricocks 

par’d, and a Pound of Sugar fine 
beaten, let them lye in the Sugar "till ic 
is melted ; then boil it well and mafh 
it very fmall; put to it two Pints of 
Codling-Jelly; let it boil together; 
and to a Pound of it put a Pound and 
a Quarter of fifted Sugar; let your 
Pafte boil before you put your Sugar 
to it, then let it fcald ‘till the Sugar 
is melted; fill it in Pots, and dry it 
in the Stove, turning it as other Pafte. 
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To make Appie-JELLyY for all Sorts 
of SwEET-MEATS. 


ET your Water boil in the Pan 

you make it in; and when the 
Apples are par’d and quarterd, put 
them into the boiling Water; let there 
be no more Water than juft to cover 
them, and let it boil as faft as poffible ; 
when the Apples are al! to Pieces, put 
in about a Quart of Water more let 
it 
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it boil at leaft half an Hour; and then 
run it thro’a Jelly-bag : In the Summer, 
Codlings are beft; in September, Golden 
Runnets and /znter Pippins. 
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To make APRICOCK-JAM. 


bee shal two Pound of Apricocks 
A pard, and a Pint of Codling- 
Jelly, boil them very faft together "tll 
the Jelly is almoft wafted; then put to 
it a Pound and half of fine Sugar, and 
boil ic very faft “till it jellies; put it 
into Pots or Glaffes. You may make 
frefh Clear-Cakes with this, and Pippin- 
Jelly, in the Winter. 
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To preferve GREEN JENNITINS. 


UT out the Stalk and Nofe, and 
> put them in cold Water on a Coal- 
Fire ‘till they peel; then put them in 
the fame Water, and cover them very 
clofe; fet them on a flow Fire ’till 
‘they are green and tender; then, to a 


Pound 
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Pound of Apples take a Pound and 
half of Sugar, and half a Pint 6f Wa- 
ter; boil the Syrup, put in the Apples, 
anid boil them faft, ’cill they are very 
clear, and the Syrup very thick, al- 
moft at a Candy; then put in half a 
Pint, or more, of Codling-Jelly, and 
the Juice of a Lemon, boil it ’till irc 
jellies well, and put them in Pots or 
Glafles, 
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To dry GREEN PiumMs. 


AKE the green Amber Plum, 

| prick it all over with a Pin; 
make Water boiling hot, and put in the 
Plums, be fure you have fo much 
Water, that it be not cold with the 
Plums going in; cover them very clofe, 
and when they are almoft cold, fet 
them on the Fire again, but not to let 
them boil; do fo three or four Times; 
when you fee the thin Skin crack’d, 
fling in a Handful of Allum fine bea- 
ten, and keep them in a Scald ’till they 
begin to be green, then give them a Boil 
clofe cover'd: When they are green, 
let 
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let them ftand all-Night in frefh hoe 
Water ; the next Day have ready as 
much clarify’d Sugar as will cover them; 
drain your Plums, put them into the Sy- 
rup, and give them two or threeBoils; re- 
peat it two or three Days, ’till they 
are very clear; let them ftand in, their 
Syrup above a Week; then lay them 
out on Sieves, in a hot Stove, to dry: 
If you would have your Plums green 
very foon, inftead of Allom, take Ver- 
digreece finely beaten, and put in Vi- 
negar; fhake it in a Bottle, and puc 
it into them when. the Skin cracks; let 
them have a Boil, and they will be very 
foon green ; you may put fome of them 
in Codling-Jelly, firft boiling the Jelly 
with the Weight in Sugar. 

epee at teat et on ane ate am ame ate eat M4 
To dry AMBER, or any WHITE 

PLUMS. 


LIT your Plums in the Seam; 
then make a thin Syrup. If you 

ave any Apricock-Syrup left, after 
your Apricocks are dry’d, put a Pine 
of Syrup to two Quarts of Water ; if 


you 
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you have none, clarify fingle-refin’d 
Loaf-Sugar, and make a thin Syrup: 
Make the Syrup fcalding hot, and put 
in the Plums; there muft be fo much 


Syrup as will more than cover the 


Plums; they muft be kept under the 
Syrup, or they will turn red: Keep 
them in aScald ’till they are tender, 
but not too foft; then have ready a 
thick Syrup of the fame Sugar, cla- 
rify'd and cold, as much as will cover 
the Plums; let them boil, but not too 
faft, “till they are very tender and 
clear, fetting them fometimes off the 
Fire; then lay a Paper clofe to them, 
and fet them by ’till the next Day; then 
boil them again ’till the Syrup is very 
thick; let them lye in the Syrup four 
or five Days, then lay them on Sieves to 
dry: You may put fome in Codling- 
Jelly, firft boiling the Jelly with the 
Weight in Sugar, and put in the 
Plums hot to the Jelly. Put them in 
Pots or Glaffes. 
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To dryBuack PEaR-PiuMs, or 
Musctes, or the Great Mocuwts. 


TONE your Plums, and put them 

in a large earthen Pot; make a 
Syrup with a Pound of fingle-refin’d 
Sugar and three Pints of Water ;_ or 
if you have the Syrup the white 
Plums are dry’d out of, thin it with 
Water, it will do as well as Sugar; 
boil your Syrup well, and when it 
is cold enough to hold your Hand in 
it, put it to the Plums; cover them 
clofe, and let them ftand all Night; 
heat the Syrup two or three Times, 
but never too hat; when they are 
tender, lay them on Sieves, with the 
Slit downwards to dry; put them in 
the Oven, made no hotter than it is 
after Bread or Pyes come out of it; 
lec them ftand all Night therein; then 
open them and turn them, and fet them 
in a cool Oven again, or in an hot Stove, 
for a Day or two; but if they are too 
dry, they will not be fmooth; then 
make a Jam to fill them with. Take 
ten Pound of Plums, the fame Sort 
of your Skins, cut them off the Stones, 


in put 
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put to them three Pound of Powder-Su- 
gar; boil them on a flow Fire, keeping 
them ftirring ’till it’s fo (tiff, that ic will 
lye in a Heap in the Pan; it will be 
boiling at leaft four or five Hours; lay 
it on Earthen Plates; when it is cold, 
break it with your Hands, and fill your 
Skins; then wafh every Plum, and 
wipe all the Clam off with a Cloth: 
As you wath them, lay them on a Sieve ; 
put them in the Oven, make your Oven 
as hot as for your Skins; let them ftand 
all Night, and they will be blue in 
the Morning. The great white Mo- 
gul makes a fine black Pium; ftone 
them, and put them in the Syrup with 
or after the black Plum; and heat the 
Syrup every Day, ‘ull they are of a 
dark Colour; they will blue as well as 
the Mufcles, and better than the black 
Pear-Plums. If any of thefe Plums 
grow rufty in the Wznter, put them into 
boiling hot Water ; let them lye no 
longer than to be well wafh’d: Lay 
them on a Sieve, not fingly, but one on 
the other, and they will blue the bet- 
ter: Put them in acool Oven all Night, 
they will be as blue and frefh as at 
firft, 

Ta 
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To preferve Brack PEAR-PLuMs$ 
or DAMASCENES. 


AKE two Pound of Plums, and 

cut them in the Seam; then take 
a Pint and half of Jelly, made of the 
fame Plum, and three Pound and a 
half of Sugar; boil the Jelly and 
Sugar, and fcum it well; put your 
Plums in a Pot; pour the Jelly on them 
{calding hot: When they are almoft 
cold, heat them again; fo do ’ull they 
are tender, and then let them ftand 
two or three Days, heating them every 
Day; then boil them ’till they look 
clear and jelly: Don’t boil them too 
fait. 
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To preferve WuiTEe Pear-Piums. 


S* 1’'T your Plums, and feald them 
in a thin Syrup; as for drying 
them, put them in a thick Syrup of cla- 
rifyd Sugar, as much as will cover 
them; let them boil very flow, "till they 
are very clear, fometimes fetting them 


off 
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off the Fire: They muft have the 
Weight, or fomething more, of clari- 
fy’d Sugar in the Syrup:, When they 
are very tender and clear, put to a 
Pound of Plums (when they are 
raw) a Pint of Apple-Jelly, and a 
Pound of fine Sugar, and boil it ’till ic 
jellies; before your Plums are cold 
put them into the Jelly, but not above 
half the Syrup they were boil’d in, 
and boil them together ’till they jelly 
well: Put them in Pots or Glaffes, with 
Papers clofe to them. You may keep 
fome of them in Syrup, and put them 
in Jelly as you ufe them. 
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To make Wuire PrarR-PLuM 
CLEAR-CAKES. 


AKE a good Quantity of white 
Pear-Plums, as many as you 
think will make three Pints, with as 
much boiling Water as will cover them; 
boil them very faft, ’till they are all to 
Pieces; then have ready three Pints 
of Apple - Jelly, and put it to the 
Plums, boiling them very faft aah 
then 
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then run it thro’ a Jelly-bag: To a 
Pint put a Pound and half of fifted 
Sugar; firft boil the Jelly, and fhake 
in the Sugar; let it fcald on the Fire 
ill it is melted; put it in Pots in the 
Stove; dry and turn it as other Clear- 
Cakes. 
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To make Wuitre PrumM-PasTeE. 


AKE a Pound of fine Sugar, 

and a Pint of Water, or more, 

as the Quantity you,intend to make 
requires; fet it on the Fire, let it boil, 
and fet a Panof Water to boil; when 
it boils, put in your Plums; let them 
juft boil, and then take them out with 
a Ladle, as they flip their Skins off; 
take off the Skins, and put the Plums 
into the Syrup; do this as faft as you 
can, that they may not turn: Boil 
them all to Pieces; and to a Quart of 
Plums put a Pint of Apple-Jelly; 
boil them well together, and rub it 
thro’ a Hair Sieve; to a Pint of this 
put a Pound and a half of fifted Su- 
gar; let the Jelly boil before you 
fhake 
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fhake the Sugar, and let it fcald ’tll 
the Sugar is well melted; fkin it, put 
it in Pots, and dry it in the Stove. 
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To make Rep Prum CLEAR- 
CAKES. 


AKE white Pear-Plums, half 

White and half Black, or if you 
have no Black, one third of Damfins, 
and as much Water as will cover them ; 
boil them very well; and to a Quart of 
the Plums put a Quart of Apple-Jelly ; 
boil them very well together; run it 
thro’ a Jelly-bag ; to a Pint of the 
Jelly put a Pound and Half of Sugar ; 
let the Jelly boil, then fhake in the 
Sugar; let it fcald, but not boil; put 
it thro’ a thin Strainer in a broad Pan, 
to take off the Scum, and put it in 
Pots in a Stove: When it is candy’d, 
turn it as other Clear-Cakes: You may 
make it paler or redder, as you beft 
like, with more or lefs black Plums. 


F To 
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To make RED PLruM-PASTE. 


AKE half white and half red 
Plums, as you did for the 
Clear-Cakes ; boil them with as much 
Water as will cover them; then, to a 
Quart of Plums put a Pint of Apple- 
Jelly; let them boil well together; 
rub it thro’ an Hair Sieve; to a Pint 
of Jelly put in a Pound and half of 
Sugar; boil the Jelly, and fhake in 
the Sugar ; let it fcald ’till the Sugar 
is melted, fkin it well, and fill in Pots; 
dry it as other Cakes: You may put 
fome of this in Plates, and make 
Fruit- Jambals. 
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To dry Puums like the FRencu 
Pirums, with Stones in them, 


HEN you have laid out all 

your Plums that are to be 
ftopt, put white Pear-Plums, or any 
large black Plums, in an "Rarthen 
Pot, and make your Plum-Syrup al- 
moft {calding hot; put it to the 
Plums, 
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Plums, and fcald the Syrup every 
Day, ‘till the Plums are tender and 
red ; then lay them on Sieves, and dry 
them in an Oven, turning them every 
Day ’till they are dry; then lay them 
between Papers, and keep them in a dry 
Place. 


To dry PEACHES. 
TONE the largeft white Newzng- 


ton Peaches, and pare them, and 
have ready a Pan over the Fire with 
boiling Water; put in the Peaches, 
and let them boil ’till they are tender ; 
then lay them on a Sieve to drain out 
all the Water; weigh them, and lay 
them in the Pan you boil them in, and 
cover them with their Weight in Sugar; 
let them lye two or three Hours; then 
boil them ’till they are clear, and the 
Syrup pretty thick; fet them by co- 
ver'd, with a Paper clofe to them; the 
next Day fcald them very well, fetting 
them off the Fire and on again, ’till the 
Peaches are thorough hot; repeat this 
for three Days; then lay them on 
2 Plates 
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Plates to dry, and turn them every 
Day ‘till dry. 
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To make PEACH-CHIPS. 


ARE the Peaches, and cut them 

in thin Chips; to four Pound of 
Chips put three Pound and a Half 
of fine beaten Sugar; let the Sugar 
and Chips lye a little while, ‘tll 
the Sugar is well melted, then boil 
them faft ’till they are clear; about 
half an Hour willdo them enough; fet 
them by ’till the next Day, then {cald 
them very well two Days, and lay them 
on earthen Plates in a Stove; fift on 
them fine Sugar, through a Lawn Sieve; 
turn them every Day, fifting them ’till 
almoft dry; then lay them on a Sieve a 
Day or two more in the Stove: Lay 
them in a Box clofe together, and 
when they have lain fo a Week, pick 
them afunder, that they may not be 
in Lumps. 


To 
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To preferve or dry NUTMEG-PEACHEs. 


EEL the Peaches, and put them 

in boiling Water; let them boil 
a Quarter of an Hour; lay them to 
drain, weigh them, and to a Pound of 
Peaches put a Pound of fine Sugar 
beaten very {mall; when the Sugar 
is pretty well melted, boil them very 
faft till they are clear; fet them by ‘till 
they are cold; then fcald them very 
well; take to every Pint of Peach a 
Pint of Codling-Jelly and a Pound of 
Sugar; boil it ’till it jellies very well, 
then put in the Peaches and half the 
Syrup; let them boil faft; then put them 
in Pots or Glafies: If you wou’d dry 
them, fcald them three or four Days, 
and dry them out of their Syrup. 
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To preferve CUCUMBERS, 


“E'AKE Cucumbers of the fame 
Bignels that you wou’d to pickle ; 

pick them frefh, green, and free from 
Spots; boil them in Water ‘till they 
are 


L’ 38] 

are tender; then run a Knitting-needle 
through them the long Way, and fcrape 
off all Roughnefs; then green them, 
which is done thus: Let your Water 
be ready to boil, take it off, and put 
in a good Piece of Roach-Allum; fet 
it on the Fire, and put in the Cu- 
cumbers; cover them clofe ’till you fee 
they look green; weigh them, and take 
their Weight in fingle-refin’d Sugar 
clarify’d; to a Pound of Sugar put a 
Pint of Water; put your Cucumbers 
in; boil them a little clofe-cover’d; fet 
them by, and boil them a little every 
Day for four Days; then take them out 
of your Syrup, and make a Syrup of 
double-refin’d Sugar, a Pound of Su- 
gar and half a Pint of Water to every 
Pound of Cucumbers; put in your 
Cucumbers, and boil them ’till they are 
clear; then put in the Juice of two or 
three Lemmons, and a little Orange- 
flower-water, and give them a Boil 
altogether: You may either lay them 
out todry, or keep them in Syrup; but 
every Time you take any out, make 
the other fcalding hot, and they will 
keep two or three Years. 


To 
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To dry GREEN FiGs. 


“pas the white Figs at the full 
Bignefs, before they turn Co- 
lour ; flit them at the Bottom; put your 
Figs in fcalding Water; keep them ina 
Scald, but not boil them ’till they are 
turn’d yellow; then let them ftand ‘till 
they are cold; they muft be clofe co- 
ver'd, and fomething on them to keep 
them under Water; fet them on the 
Fire again, and when they are ready 
to boil, put tothem a little Verdigreafe 
and Vinegar, and keep them in a Scald 
till they are green; then put them in 
boiling Water; let them boil ’till they 
are very tender; drain them well from 
the Water, and to every Pound cla- 
rify a Pound and Half of fingle-refin’d 
Sugar, and when the Sugar is cold 
put in the Figs; let them lye all Night 
in the cold Syrup; the next Day boil 
them ’till they are very clear, and the 
Syrup thick, and fcald them every Day 
for a Week; then lay them to dry in a 
Stove, turning them every Day; weigh 
your Figs when they are raw; and 
when you clarify your Sugar, a? 
hal 
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half a Pint of Water to a Pound of 
Sugar: If your Figs grow too dry, 
you may put them in their Syrup again ; 
they will look new to the End of the 
Year, 


To dry Brack Fies. 


jf Eigh the Figs, and flit them at 
the Bottom; put them into boil- 
ing Water, and boil them ‘till they are 
very tender; drain them well from the 
Water; then make a Syrup of clarify’d 
fingle-refin’d Loaf-Sugar, with their 
Weight, and half a Pint of Water to 
a Pound of Sugar; when the Syrup 
is cold put in your Figs; let them lye 
all Night; the next Day boil them "tll 
they are very clear, and fcald them eve- 
ry Day “ull the Syrup is very thick; 
then lay them out as you ufe them; but 
heat the Syrup after you have taken 
fome out, or they will not keep: If 
they grow too dry, you may put them 
in the Syrup again, fealding the 
Syrup. 


T4 
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To preferve GRAPES. 
EEL the Grapes and ftone them; 


§ = putthem inaPan, cover them very 
clofe; firft let them boil, and fet them 
fometimes on and off the Fire, ‘till 
they are very green; then drain all the 
Juice from them; and to a Pint of 
Grapes put a Pound and a Half of 
Sugar, and half a Pint of Apple-Jelly; 
let them boil very faft *till they are 
clear, and jelly very well: Put them 
in Pots or Glafles, with Paper clofe to 
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To dry GRAPES. 


YAKE the large Bell-Grapes, juft 


before they are ripe; ftonethem in 
Bunches, and put them into fcalding 
Water, covering them clofe with Vine- 
Leaves, and a Cover on the Pan; keep 
them ina Scald, putting them on and off 
the Fire ’till they are green; then 
give them a Boil in the Water, drain 
them on a Sieve, and to every i 
O 
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of Grapes make a thick Syrup of a 
Pound and a Half of clarify’d Sugar ; 
and when the Syrup is cold, put in 
the Grapes, and fcald them every Day 
“till the Syrup is thick, but never let 
them boil; then lay them out on Earth- 
-en Plates, and fift them very well 
with Sugar; dry them in a Stove, and 
turn and fift them every Day. 


To dry BARBERRIES. 


TAKE Barberries, ftone them, and 

tye them in Bunches, or loofe in 
Sprigs, which you pleafe; weigh them, 
and to every Pound of Barberries 
clarity two Pound of Sugar; make 
your Syrup with fomething more than 
half a Pint of Water to a Pound of 
Sugar; put the Barberries into the 
Syrup when it is fcalding hot; fet it 
on the Fire, and let them juft boil; 
then fet them by, with a Paper clofe to 
them; the next Day make them fcalding 
hot, doing fo for two Days; but be 
fure they never boil after the firft 
Time; when they are cold, lay them 
out 


a 8 aoe 
out on Earthen Plates; fift them well 
with Sugar, and the next Day turn 
them on a Sieve; fift them again, and 
turn them every Day ‘till they are dry: 
Your Stove muft not be too hot. 


Se SS 58 FSS FSS SS SSS Te Se 
To preferve BARBERRIES. 


TONE the Barberries in Sprigs; 
and to a Pound of Barberries 
make a Syrup of a Pound and a Half 
of fine Sugar, with half a Pint of Wa- 
ter to a Pound of Sugar: Put the Bar- 
berries in the Syrup, and let them have 
aBoil; fcald them every Day ‘for four 
or five Days, but don’t let them boil:. 
Put them in a Pot, and when you ufe 
any, heat the reft, or they will not 
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To make BARBERRY-DROPS. 


AKE a good Quantity of Bar- 
berries, {trip them off the Stalks; 

put tothem a little Water, tokeep them 
G 2 from 
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from Burning; boil them, and math 
them as they boil, till they are very dry ; 
then rub them through an Hair Sieve, 
and afterwards ftrain them through a 
Strainer, that there may be none of 
the black Nofes in it; make it fcalding 
hot, and to half a Pint of the Pulp 
put a Pound of the fifted Sugar; let 
it fcald, and drop it on Boards or 
Glaffes; then put it in a Stove, and 
turn it when it is candy’d. 
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To make WHITE QUINCE-* 


MARMALET. 


ARE Quinces, and quarter them, 

putting as much Water as will 
cover them, and boil them all to Pieces 
to make Jelly; run it through a 
Jelly-bag; then take a Pound of 
Quince, pare, quarter, and cut out 
all the Hard of it; and to a Pound of 
Quinces put a Pound and a Half of 
Sugar fine beaten, and half a Pint of 
Water, and let it boil ‘till it is very 
clear; keep it ftirring, and it will 

: break 
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break as much as fhou’d be; when the 
Sugar is boil’d to be very thick, almoft 
a Candy, put in half a Pint of Jelly, 
and let it boil very faft ’till it jellies: 
As foon as you take it off, put in the 
Juice of a Lemon; {kim it well, and put 
it in Pots or Glaffes: It is the better for 
having Lumps in it. ' | 
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To make Red Quince-Mar- 
M Ad. BT. 


ARE the Quinces, quarter them, 

and cutout all that ishard; to a 
Pound of Quinces putin a Pound and a 
Half of Sugar, and half a Pint of Juice 
of Barberries, boil’d with Water, as you 
do Jelly, or other Fruit; boil it very 
faft, and break it very fmall; when 
it is all to Pieces, and jellies, it is 
enough: If you wou'd have the Mar- 
malet of a very fine Colour, put a few 
black Bullace to the Barberries when 


you make the Jelly, 


Io 
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To preferve Wuove QuINcEs. 


aie a Pound of Quince par’d 
and quarter’d, cut out all the 
Hard, put to it a Pound of fine Sugar 
and half a Pint of Water, and let it boil 
very faft ’till it is all to Pieces; take it 
off the Fire, and break it very well, 
that there be no Lumps in it; boil it 
"till it is very thick and well jelly’d; 
then take fine Muflin, and put your 
Quinces into it, and tye it up round. 
This Quantity will make three Quin- 
ces. Set them into three Pots, or China 
Cups, that will juft hold one; cut off 
the Stalk-End of the Quince, and put it 
in the Pot or Cup, to make a Dent in 
the Quince, that it may be like a 
whole Quince; let them ftand two or 
three Days, that they may be very 
ftiff; take them out of the Muflin, 
and make a ftrong Jelly with Apples 
and Quinces: Take two Pints of Jelly 
and two Pound of Sugar, boil it faft 
"cil it jellies very well; then put in 
the Quinces, and let them have two or 
three Boils to make them hot ; put them 

in 
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in Pots or Glafies, with Paper clofe 
to them. 
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To make QUINCE-CHIPS. 


ARE the Quinces, and flice them 

into Water ; put them into boiling 
Water; let them boil faft ’tili they are 
very tender, but not fo foft as to 
break them: Take them out with a 
Skimmer, lay them on a Sieve’till they 
are well drain’d,and have ready avery 
thick Syrup of clarify’d Sugar; put 
them into as much as willcover them, 
then boil them ’till they are very clear, 
and the next Day fcald them; and if 
you fee they want Syrup, put in a 
Pint more, but let it be very thick: 
Scald them twice more, then lay them 
out on Earthen Plates in a Stove, fift 
them well with Sugar: Turn them and 
fift them ‘till they are dry. 
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To make QuINCE-PASTE. 


YARE the Quinces, and quarter 
them; to a Pound of Quince put 
half a Pound of Sugar atid half a 
Pint of Water; boil it faft ’till the 
Quinces are all to Pieces; then rub it 
very fine, ’till there be no Lumps in 
it, and put to ita Pint of Jelly of 
Quince, boil’d with as much Water 
as will cover them, and run through 
a Jelly-bag; boil the Quinces Jelly 
together, and to a Pint of it put a 
Pound and a Quarter of fine Sugar ; 
let it fcald, but nor boil, ’till the Su- 
gar is melted; fkim it, and put it in 
the Stove; turn it when it is candy’d; 
twice turning will do. 
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To make Quince CLEAR- 
CAKES. 


ARE, quarter, and boil the 
Quince with as much Water as 

will cover it, putting in a little more 
as 
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as it boils, but not too much; let ic 
be a very ftrong Jelly, and run it 
through a Jelly-bag; put a Pound 
and a Half of the fineft fifted Sugar 
to a Pint of Jelly; let the Jelly boil, 
then put in the Sugar, and let it fcald 
"rill the Sugar is melted; then put it 
through a Strainer, laid in a broad 
Earthen Pan; fill it in little Pots, and 
when it is hard candy’d, turn it on 
Glaffes as other Clear-Cakes : Colour 
the Jelly, if you woud have any 
Red Quince Clear-Cakes, with the 
Jelly of black Bullace, and let it boil 
after the Red is in, before you put in 
the Sugar. 

ett Susteren ee 
To preferve GOLDEN or KENTISH- 

PIPPINS. 


OIL the Rind of an Orange 
very tender, and let it lye in 
Water two or three Days; then make 
a ftrong Jelly with Pippins, and run 
it through a Jelly-bag. Take Golden- 
Pippins, pare them, and {coop out all 
the Coar at the Stalk End: To twelve 
H Pippins 
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Pippins put two Pound of Sugar and 
three Quarters of a Pint of Water, 
boil the Sugar and fkim it; put in the 
Pippins and the Orange-Rind cut into 
thin Slices; let them boil as faftas they 
can ‘till the Sugar is very thick, and 
almoft a Candy; then put in a Pint 
of the Pippin-Jelly, and boil them very 
faft ‘till they jelly very well; then 
put in the Juice of a Lemmon, give it 
one Boil, and put them in Pots or Glaf- 
fes, with the Orange mix’d with them. 
The Kenti/ob Pippins are better in 
Quarters than whole. 
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To preserve WHOLE ORANGES 
or LEMMONS, 


ASP them very thin, juft the Our- 

fide Rind off; lay them in Water 
twenty four Hours; then fet them 
on the Fire with a good Quantity of 
Water ; let them boil ’till they are very 
tender; then put them in cold Water 
again, and let them lye two Days; the 
Lemmons need not lye but one Day; 


then, to four Oranges or Lemmons put 
two 
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two Pound of fine Sugar and a Pint of 
Water ; boil and {kim it, and when it 
is cold, put in the Oranges or Lem- 
mons, and let them lye four or five Days 
in cold Syrup; then boil them ’till they 
are clear; fet them by in an Earthen 
Pan a Day or two more; then boil them 
again, and put them in Jelly, thus: 
Take Pippin-Jelly, and to a Pint puta 
Pound of fine Sugar; boil ic ’till the 
Jelly is very ftrong; then heat your 
Oranges, and put them to the Jelly, 
with half their Syrup; boil them very 
faft a Quarter of an Hour ; when you 
take them off the Fire, putin the Juice 
of two or three Lemmons; put them in 
Pots that will hold the Jelly: To four 
Oranges you may put one Pint and a 
Half of Jelly, and one Pound and a 
Half of Sugar. Lemmons mutt be done 
by themfelves. Sevz/ Oranges and 
Malaga Lemmons are beft. 
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To dry ORANGES in KNoTS, oF 
LEMMONS, 


ASP the Oranges or Lemmons 
with a fharp Knife, as thin and as 

{mall as you can, and break the Raf- 
ping as little as you can, that the Out- 
fide Rind may make but two or three 
Knots; then cut the Oranges, and 
pick out all the Meat; and the white 
Rind makes another Sort of Knots: 
Let both the Rinds lye two Days in a 
Sieve, or broad Pan, before you boil 
them, or they will break; then put them 
in cold Water, and boil them about an 
Hour; let them drain well from the 
Water, and clarify as much fingle- 
refin’d Sugar as will cover them very 
well; when the Syrup is cold put them 
in, and let them ftand four or five 
Days ; dry them out as you ufe them; 
and when you take any out to dry, 
boil them which you leave in the Sy- 
rup. They muft be candy’d out thus: 
Take as many as you defire to dry ; 
the white Halves muft be cut in Rings, 
or Quarters, as you like them ; then 
take 


take as much clarify’d Sugar as will 
cover them; boil them very faft a great 
while, ’till the Sugar fhall blow, which 
you may fee, if you put in a Ladle 
with Holes, and blow thro’, you 
will fee the Sugar fly from the Ladle ; 
then. take it off, and rub the Candy 
againft the Pan Sides, and round the 
Bottom, “till the Sugar looks Oily ; 
then put them out on a Sieve, to let the 
Sugar runfromthem; and as quick as 
poffible lay them in Knots on another 
Sieve; fet them in a Stove, they will 
be dry in an Hour or two: If you do 
but a few at a Time, the Syrup you 
put to them at firft will do them out. 
Whole Oranges or Lemmons are done 
the fame Way, only boil the whole 
after they are rafp’d, and cut a Hole 
at the Top, and pick out all the Meat 
after they are boil’d, and before they — 
are put in the Syrup; and when they 
are laid on a Sieve to dry, put the 
Piece in again, 


To 


ST 
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To make CHINA CHIPS. 


'U'T the Rind of China Oranges 

in long Chips, but very thin, and 

with none of the White; boil them in 
Water “ull they are very tender; then 
drain them, and put them into a very 
thick cold Syrup of clarify’d Sugar; 
le: them lye a Day or two; then fcald © 
them, and when they are cold lay them 
to dry on Earthen Plates in a Stove. 
Sevil Oranges will do the fame Way, 
if you like them with a little Sugar, and 


very bitter. 


} 
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To make ORANGE-PASTE. 


ASP the Oranges, and you may 
make the Outfide for Knots; 

then cut the Oranges, and pick out all 
the Meat, and all the Stones from the 
Meat; boil the white Rinds very ten- 
der, drain them well, and beat them 
fine; to a Pint and half of the Meat 
put a Pound of the beaten Rind; mix 
it well, make it fcalding hot; then put 
in 


| Ug 

in three Pound of fine Sugar fifted 
thro’ an Hair Sieve; ftir it well in, 
and fcald it “till the Sugar is well 
melted; then put in the Juice of three 
large Lemmons: Put the Pafte iin flat 
Earthen Pans, or deep Plates; fet it in 
the Stove ’till it 1s candy’d; then drop 
it on Glaffes: Let what is too thin 
to drop ftand ‘till “tis candy’d again: 
Once turning will dry it. Sevz/ Oran- 
ges make the beft. 7 
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To make ORANGE-DROPS. 


AKE about a Dozen Oranges, 
{queeze out the Juice, boil the 

Rind very tender, cut out moft of the 
White, and beat the yellow Rind very 
fine ; rub it thro’ an Hair Sieve, and 
to a Pound of the Pulp put a Pound 
and a Half of fine Sugar, fifted thro’ 
an Hair Sieve; mix it well in, and 
put in the Juice ’till you make it thin 
enough to drop from a ‘Tea-Spoon: 
Drop it on Glaffes, and fet it by the 
Fire; let it ftand there about two 
Hours, and then put it in a Stove; the 
next 


By 
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next Day turn it: it will be dry in 
twenty four Hours. 


LLCS 


To make ORANGE-MARMALET. 


ASP the Oranges, cut out the 

Meat, boil the Rinds very tender, 
and beat them very fine; then take 
three Pound of fine Sugar and a Pint 
of Water, boil and {kim it; then put 
in a Pound of Rind, boil it faft ’till 
the Sugar is very thick; then put in a 
Pint of the Meat of the Orange, (the 
Seeds being pick’d out) and a Pint of 
very ftrong Pippin-Jelly; boil all to- 
gether very faft, ’cill ic jellies very 
well, which will be half an Hour; 
then put it in Pots or Glaffes, with 
Papers clofe to it. 
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To make ORANGE or LEMMON 
CreAR-CAKES. 

. A AKE a very ftrong Pippin-Jelly ; 

VY ®# when it is run thro’ a Jelly- 

bag, take a Quart of Jelly, and the 


Meat 
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Meat of three or four Oranges, boil 
them together, and rub it thro’ a Jelly- 
bag again; then take a Quarter of a 
Pint of Orange-Juice, a Quarter of a 
Pound of fine Sugar, and let it have a 
Boil; then put it into your Jelly, bur 
firft meafure your Jelly; put half the 
Syrup of the Oranges to a Pint of 
Juice, and the Ourfide of an Orange, 
boil’d in two or three Waters, and 
fhred very fine; make them fcalding 
hot together; then to a Pint of Jelly 
take a Pound and a Half of Sugar, 
boiling the Sugar to aCandy; then put 
in your Jelly, but not altogether; 
becaufe if it all boil in the hot Sugar, 
it will not dry: As foon as it has done 
boiling, put in the reft; fet it over 
the Fire ’till all the Candy is well 
melted ; but take Care it does not 
boil ; then fill it in little Pots, dry and 
turn it on Glaffes, as other Clear- 


Cakes. Lemmons are done the fame 
Way. 
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To make POMEGRANATE CLEAR- 
CAKES. 


i AKE a ftrong Pippin- Jelly, and 
, {lice a Lemmon into it, Rindand 
all; boil ic well, and run it thro’ the 
Jelly-bag again; then colour it as you 
like it: To a Pint of the Jelly take 
half a Quarter of Orange-Syrup, made 
as for Orange Clear-Cakes; let it have 
a Boil together, and boil a Pound and 
a Half of Sugar to a Candy; put 
your Jelly to the Candy, a little at a 
Time, ’till the Sugar has done boiling, 
then put in all the reft; fcald ic ‘til 
the Candy is well melted, fill it in 
Pots, and dry it as other Clear-Cakes. 

The Colour is made thus: Take 
as much Carmine as you can have for 
Half-a-Crown, put to it two Ounces 
of Sugar, and as much Water as will 
wet it; give it a Boil, and then colour 
your Jelly with it. 


To 
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To make ORANGE-HALVES, or 
QUARTERS, with the Meat in 
them. 


ASP the Oranges round and thin, 

cut them in Halves, pick out the 
Meat, boil the Halves very tender, 
then take half of them, that are cleareft 
and beft, and put them in a thick cold 
Syrup, as much as will cover them; 
the Syrup muft be made with fine 
Sugar, half a Pintaf Water to a Pound 
of Sugar; beat the other Half of the 
Rinds very fine; pick the Seeds out of 
the Meat; and to a Pint of the Meat 
put half a2 Pound of the beaten Rinds; 
fcald it very well, and ftir it into a 
Pound and a Half of fifted Sugar; 
feald it ‘till the Sugar is well melted ; 
put in the Juice of a Lemmon or two ; 
fet it in a broad Earthen Pan in a 
Stove; when the Half Orange-Rinds 
have lain three or four Days in the 
Syrup, boil them very faft ’till they 
are clear, and the Syrup very thick; 
when they are cold, lay them out on 
Earthen Plates in a Stove; the next 
Day, if you think they have not Sugar 
Ia enough 
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enough on them, dip them in the Syrup 
that runs from them; they muft not 
have dry Sugar on them, but only a 
Glofs; before they are quite dry, fill 
them with the Meat; fer them on a 
Sieve, to.dry in a Stove, which will 
be in a Day or two. 


FSO SF SSH SO HOO OSS Soe OSS 
To preferve CITRONS. 


: AKE the largeft Malaga Ci- 
" trons, cut them in four Quarters, 
fcrape the Rind a little, but not all 
the Yellow off; cut out all the Meat; 
lay them in Water all Night; then 
boil them very tender, and lay them 
in Water another Night; then drain 
them very well, and to three Pound 
of Citron take four Pound of fine 
Sugar and two Quarts of Water; 
make the Sugar and Water juft warm, 
put in the Citron, boil it half an Hour, 
and fet it by ’till the next Day; then boil 
it “ill it is very clear, and put in 4 
Pound more of Sugar, juft wet with 
Water, boiling it faft ’till it is melted : 

Put 
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Put in the Juice of four Lemmons, and 
put it up in large Pots. 


le eat Sine ie Sse Ne Oa Soke Oa Se 
Io make CirrRon MARMALET. 


OIL the Citron very tender,. cut 

off all the yellow Rind, beat the 
White very well in a Tray, or wooden 
Bowl, fhred the Rind, and to a Pound 
of the Pulp and Rind take a Pound 
and a Half of Sugar and half a Pint 
of Water; when it boils, put in the 
Citron, boil it very faft ’till it is clear; 
then put in half a Pint of Pippin- 
Jelly, and boil it “till it jellies very 
well; then put in the Juice of a Lem- 
mon: Put it in Pots or Glaffes. 
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To candy ORANGE-FLowERs. 


AKE the Flowers full blown, 

pick the white Leaves, and put 

them in Water an Hour or two; then put 
them into boiling Water, letting them 
boil ’till they are tender; then drain 
them 
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them from that Water, and let them lye 
in cold Water, ’till you make a Syrup 
of very fine Sugar, as much as you 
think will cover them; to a Pound of 
Sugar put three Quarters of a Pint 
of Water; and when the Syrup is 
cold, put in the Leaves, and let them 
lye all Night; fcald them the next Day, 
and let them lye in the Syrup two or 
three Days; then make a Syrup, (if 
you have a Pound of the Flowers) 
with a Pound and Half of fine Sugar 
and half a Pint of Water; boil and 
fkim it, and when it is cold, drain the 
Flowers from the thin Syrup, and put 
them in the Thick; let them lye two 
or three Days; then make them juft hot, 
and in a Day or two more lay them 
out on Glafles: Spread them very thin, 
fift them with fine Sugar, and put them 
in a Stove: Four or five Hours will 
dry them on one Side; then fcrape them 
on Paper with the wet Side uppermoft, 
and fet them in the Stove ’till they are 
almoft dry; then pick them afunder, 
and let them be in a Stove’till they are 
quite dry: You may put fome of them 
in Jelly, if you like it. 7 


Te 
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To make ROCK-SUGAR. 


‘AKE a red Earthen Pot, thae 

will hold about four Quarts, 
(thofe Pots that are fomething lefs at 
the Top and Bottom than in the 
Middle) ftick it pretty thick with the 
Sticks of a white Wifk, a-crofs, one 
over the other; fet it before a good 
Fire, that it may be very hot againft 
your Sugar is boil’d; then take ten 
Pound of double-refin’d Sugar finely 
beaten, the Whites of two Eggs beaten 
to aFroth in half a Pint of Water, and 
mix it with the Sugar; then put to it 
a Quart of Orange-flower-water and 
three half Pints of Water, fetting itona 
quick Fire; when it boils thoroughly 
put in half a Pint of Water more to 
raife the Scum, and let it boil up again; 
then take it off and {kim it; do fo two 
or three Times, “ull it is very clear; 
then let it boil, ’till you find it draw 
between your Fingers, which you 
muft often try, with taking a little in 
the Ladle; and as it cools, it will 
draw like a Thread; then put it into 
the hot Pot, covering it clofe, and 
fet- 
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fetting it in a very hot Stove for three 
Days: It muft ftand three Weeks; but 
after the three firft Days a moderate 
Fire will do; but never ftir the Pots, 
nor let the Stove be quite cold: Then 
take it out, and pour out all the Sy- 
tup, the Rock will be on the Sticks 
and the Por-fides: fet the Pots in cold 
Water, in a Pan, on the Fire, and when 
it is thorough hot all the Rock will 
flip out, and fall moft of it in {mall 
Pieces; the Sticks you muft juft dip 
in hot Water, and that will make the 
Rock flip off; then put in a good 
Handful of dry Orange-Flowers, and 
take a Ladle with Holes, and put the 
Rock and Flowers in it, as much as 
will make as big a Lump as you wou'd 
like; dip it in fcalding Water, and 
day it on a ‘Tin Plate; then make it up in 
handfome Jumps, and as hollow as 
you can: When it is fo far prepar'd, 
put it in a hot Stove, and the next 
Day it will ftick together; then 
take it off the Plates, and let it lye 
two or three Hours in the Stove; if 
there be any large Pieces, you may 
mrake Bottoms of them, and lay fmall 
Pieces on them. : 

: G 
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To make FruiT-Biscutt. 


CALD the Fruit, dry it well from 

the Water, and rub it through 

a Hair Sieve; ftir it in a Pan over a 
flow Fire, till it is pretty dry; the 
{tiffer it is, the better; then take two 
Pound of fine Sugar, fifted thro’ an 
Hair Sieve, and a Spoonful of Gum- 
Dragon fteep’d very well, and ftrain’d, 
and about a Quarter of a Pound of 
Fruit ; mix it well with Sugar, ‘beat it 
with a Bifcuit-Beater, and take the 
Whites of twelve Eggs, beat up to a very 
ftiff Froth; put in but a little at a 
Time, beating ic ’till it is all in, and 
looks as white as Snow, and very 
thick; then drop it on Papers, and 
put itin an Oven; the Oven muft be 
very cool, and fhut up, to make them 
rife: The Lemmon-Bifcuit is made 
the fame Way, only inftead of Fruic 
put in the Juice of three Lemmons ; 
lefs will make two Pound; ict mutt 
have Juice enough to make it toa Patte, 
and the Rinds of two Lemmons gra- 
ted; and when it is beaten enough, 
K puc 
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put in a little Mufk, or Amber, and 
drop and bake it as other. 


To make ali Sorts of SUGAR-PASTE. 


IFT your Sugar thro’ a Lawn 

Sieve, then fift fome Starch as fine ; 
to a Pound of Sugar put a Quarter of 
a Pound of Starch; make it of what 
Colour you pleafe, into a ftiff Pafte; 
putting thereto Gum-Dragon well 
{teep’'d in Orange-Flower-Water ; beat 
it well in a Mortar, and make it in 
Knots or Shells in a Mould or Mofe, 
with rubbing ic thro’ an Hair Sieve: 
The Red muft be colour’d with Car- 
mine; the Yellow with Gumboodge, 
{teep’d in Water, and put to the Gum; 
the Green is made with Yellow Gum, 
putting to it Stone-Blue fteep’d in Wa- 
ter; the Brown with Chocolate, and 
the Blue with Smale. 


To 
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To make CHOCOLATE-ALMONDS. 


AKE two Pound of fine fifted 
Sugar, half a Pound of Choco- 
late grated, and fifted thro’ an Hair 
Sieve, a Grain of Mufk, a Grain of 
Amber, and two Spoonfuls of Ben ; 
make thisup to a ftiff Pafte with Gum- 
Dragon fteep’d well in Orange-Flower- 
Water; beat it well in a Mortar; 
make it in a Mould like Almonds ; lay 
them to dry on Papers, but not in a 
Stove, 


Sg ate MUA tte tm meneame ne ta 
Fo make WoRMWOOD-CAKES. 


IFT fine Sugar thro’ an Hair Sieve, 
and cover it with Carmine; wet 

it more than a Candy with Water; 
boil it pretty faft ‘till ic is almoft at a 
Candy Height; then put in about 
three Drops of Spirit of Wormwood, 
and fill it into little Coffins made of 
Cards; when it boils in the Coffins it 
is enough; you muft not boil above 
half a Pound at a Time, or lefs: The 
K 2 Spirit 
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pirit of Wormwood muft be that 
which looks black, and as thick as Oil, 
and muft have two or three Boils in 
the Cakes after you put it in. 


Bo 
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To make HonycoMmB-CAKES of 
OranGe-FLowER-VIOLET of 


CowsLIPs. 


AKE about half a Pound of 

fine Sugar, fifted thro’ an Hair 

Sieve, wet it more than for a Candy, 

with Orange-Flower-Water, for the 

Orange-Flower-Cakes, and fair Water 

for the other Cakes; boil it almoft to 

Candy Height, and then put in the 

Leaves of the Flowers; boil them a 

little in the Candy, or it will be tog 
thin; then put it in Card-Coffins. 


To make ck ALMOND-CAKES. 


EAT a Pound of Almonds very 

fine, with Rofe-Water, to keep 

them from Oiling ; mix them with half 
a 
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a Pound of fifted Sugar, make them up 
into little long or round Cakes, which | 
you like beft; put them in a Stove or 
before a Fire, ‘till they are dry on one 
Side, and then turn them; and when 
they are dry on both Sides, take very 
fine Sugar fifted; to a Pound take as 
much White of Eggs as will juft wet 
it; beat it with a Spoon, and as it 
grows white put in a little more 
Egg, ull it is thin enough to ice the 
Cakes; then ice firft one Side, and 
when that is dry before the Fire, ice 
the other: Be fure one Side is dry 
before you do the other, 
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Io make BEAN’D-BREAD. 


LANCH half a Pound of Al- 

monds, flice them thin the long 
Way, lay them in Rofe-Water all 
Night; then drain them from the Wa- 
ter, and fet them by the Fire, ftirring 
them ’till they are a little dry and very 
hot; then put to them fine Sugar fifted, 
enough to hang about them. (They 
muift not be fo wet as to make the Su- 


gar 
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gar like Pafte; nor fo dry, but that 
the Sugar may hang together.) Then 
Jay them in Lumps on Wafer-Paper, 
and fet them on Papers in an Oven, 
after Puffs, or any very cool Oven that 
Pies have been baked in. 
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To make ORANGE or LEMMODN- 
PUFFS. 


AKE a Pound of fine fifted 

‘Sugar, and grate the Outfide 
Rind of two large Oranges or Lem- 
mons; put the Rind to the Sugar, 
and beat them well together in a Mor- 
tar; grind it well with a Peftle, and 
make it up to a ftiff Pafte with Gum- 
Dragon well fteep’d; then beat the 
Pafte again, rowl or fquare it, and 
bake it in a cool Oven, on Papers and 
Tin-Plates. 


To 
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To make ALMOND-PASTE, either 
BITTER OrSwEET: The Bit- 
TER are RATAFEA., 


LANCH and beat a Pound of 

Almonds ; putin juft Rofe-Water 
enough tokeep them from Oiling; then 
take a Pound of fine Sugar, and boil it 
to a Candy; and when it is almoft at 
a Candy Height, put in the Almonds ; 
ftir them over a cool Fire ’till it is a 
very dry ftiff Pafte, and almoft cold, 
and-fet it by ‘till ic is quite cold; then 
beat it well in a Mortar, and put to 
it a Pound and a Half of fine fifted 
Sugar; rub it very well together, and 
make itup with a Spoonful of well- 
fteep'd Gum-Dragon and Whites of 
Eggs, whip’d to aFroth; then fquirt 
it, and bake it in acool Oven; put in- 
to the Sweet-Almonds the Rind of a 
Lemmon grated, but none in the Bit- 
ter: If you don’t make the firft Pafte 
ftiff, they will run about the Oven. 
Bake them on Papers and Tin-Plates, 


To 
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To make LittTLeE Rounp RATAFEA- 
PuFFs. 


TAKE half a Pound of Kernels, 
B or Bitter-Almonds, beat very 
tiff, and a Pound and a Half of fift- 
ed Sugar; make it up to a ftiff Pafte 
with W hite of Eges whip’d to a Froth ; 
beat it well in a Mortar, and make it 
up in little Loaves; then bake them in 
a very cool Oven, on Paper and Tin- 


Plates. 


To make BROWN-W AFERS. 


AKE half a Pint of Milk and 

a. half a Pintof Cream, and put to 
it half a Pound of brown Sugar;. melt 
and ftrain it thro’ a Sieve; take as 
much fine Flower as will make one 
half of the Milk and Cream very ftiff, 
then put in the other Half; ftir it all 
the while, that it may not be in 
Lumps; then put in two Eggs well 
beaten, a little Sack, fome Mace fhred 
fine, 


ee 
fine, two or three Cloves beaten: 
Bake in Irons. 


To make AUMOND-LOAVES. 


EAT a Pound of Almonds very 

fine, mix them well with three 
Quarters of a Pound of fifted Sugar, 
fet them over the Fire, keep them {tir- 
ring till they are ftiff, and put in the 
Rind of a Lemmon grated; make them 
up in little Loaves, fhake them very 
well in the Whites of Eggs beat to a 
very ftiff Froth, that the Ege may hang 
about them; then put them in a Pan 
with about a Pound of fine fifted Su- 
gar, fhake them ’till they are well cover’d 
with the Sugar ; divide them if they 
ftick together, and add more Sugar, 
till they begin to be fmooth, and dry ; 
and when you put them on Papers 
to bake, fhake them in a Pan that 
is juft wet with White of Eggs, to 
make them have a Glofs: Bake them 
after Bifcuit, on Papers and Tin-Plates. 


j To 


[ 74} 


To make CHOCOLATE-PUFFS, 


® *AKE a Pound of fine fifted Su- 

| gar, and three Ounces of Cho- 
colate grated, and fifted thro’ an Hair 
Sieve; make it up to a Pafte with 
White of Eggs whip’d to a Froth; 
then beat it well m a Mortar, and 
make it up in Loaves, or any Fafhion 
you pleafe. Bake it in a cool Oven, 
on Papers and Tin-Plates. 


c 
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To make RATAFEA-DROPS, either 
of APRICOCK-KERNELS, or 
half Biv TER, and half SwEeE T- 

ALMONDS. 


@ ‘AKE a Pound of Kernels or 
Almonds beat very fine with 


-. Rofe-Water; take a Pound of fifted 


Sugar and, the Whites of five Eggs 
beat toa Froth, mix them well together, 
and fet them on a flow Fire ; keep them 
ftirring, ’till they begin to be ftiff; 
when they are quite cold, make them 
in little round Drops: Bake them after 

the 
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the long Bifcuit, on Paper and Tin- 
Plates. 
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To make all Sorts of Sucar-Purrs, 


AKE very fine beaten Sugar, 

fifted thro’ a Lawn Sieve, make 
it up into a Pafte, with Gum-Dragon 
very well fteep’d in Rofe-Water, or 
Orange-Flower-Water; beat it in a 
Mortar, fquirt it, and bake it in 
a cool Oven. Colour the Red with 
Carmine, Blue with Powder - Blue, 
Yellow with fteep’d Gamboodge put 
into Gum, and Yellow and Blue will 
make Green: Bake them after all o- 
ther Puffs. Sugar the Papers well be- 
fore you fquirt the Puffs on Papers 
and 'Tin-Plates. 
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To make ALMOND-PASTE, 


AY a Pound of Almonds all Night 

. in Water, and warm fome Water 

the next Day to make them blanch, 
L. 2 and 
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and then beat them very fine with Rofe- 
Water; and to a Pound of Almonds 
take a Pound and a Quarter of fine 
Sugar; wet it with Water, boil it to 
a Candy Height, and then put to 
your Almonds three Spoonfuls of 
Rofe-Water, mix it, and put it to the 
Candy; fet it over the Fire ’till it is 
{calding hot, then put in the Juice of 
a Lemmon and the Rind grated; ftir 
it over the Fire, and then drop it on 
Glafs or clean Boards: Put it in a hot 
Stove; twelve Hours will dry it; then 
turn it, and dry it the other Side. 


To make LoNG-BisculiT. 


AKE thirty Eggs, (the Whites 

of fourteen (break twenty eight 
of them ; beat them very well with two 
Spoonfuls of Rofe-Water, then «put 
in three Pound of fifted Sugar, and beat 
it all the while ‘the Oven is ‘heating ;.. 
then dry two Pound and. .a Quarter 
of fine Flower, let it be~cold before 
you put it in, and put In the two 
Eggs 


Wea 


Eges left out; ftir ic well, and drop 
it. It muft have a very quick Oven. 
Bake it almoft as faft as you can fill 
your Oven; the Papers muft be laid 
on Tin-Plates, or they will burn at 
the Bottom. This fame Bifcuit was 
the Queen’s Seed-Bifcuit. Put to half 
this Quantity half a Pound of Caraway- 
Seeds, and bake it in large {quare Tin- 
Pans,: buttering the Pans: It bakes 
beft in a cool “Oven, after the Drop- 
Bifcuit is baked. 


To make SPUNGE-BISCUIT. 


AKE the Yolks of eighteen 
Eggs, beat them well, the Whites 

of nine whip’d to aF roth, and beat them 
welltogether; put to them two Pound 
and two Ounces of fifted Sugar, .and 
have ready half a Pint of Water, with 
three Spoonfuls of Rofe-Water, boil- 
ing hot ;. and as you beat the Eggs and 
Sugar, put in the hot Water, a little 
at a Time; then fet the Bifcuit. over 


the Fire, (it muft be beat ina Brafs or 


Silver Pan) keeping it beating, ’till it is 
| fo 
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fo hot that you can’t hold your Finger 
in it; then take it off, and beat it ’till 
tis almoft cold; then put in a Pound 
and Half of Flower well dry’d, and 
the Rind of two Lemmons grated, 
Bake it in little long Pans butter’d, 
and in a quick Oven: Sift Sugar over 
them before you put them in the Oven. 
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To make round Biscuit with Cort- 
ANDER SEEDS. 


AKE nine Eggs, and but four 
‘4 of the Whites, beat them very 
“well, put to them eight Spoonfuls of 
Rofe- Water, and eight of Orange- 
Flower-Water ; beat the Eggs and 
Water a Quarter of an Hour; then 
put in a Pound of fifted Sugar, three 
Quarter of a Pound of fine Flower 
well dry’d, beat this altogether an 
Hour and Half; then put in two 
Ounces of Corifander-Seeds a little 
bruis\d: When the Oven is ready, put 
them in little round Tin-Pans but- 
ter’'d, and fift Sugar over them. A cool 

Oven will bake them 
To 
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To make HARTSHORN-JELLY. - 


AKE half a Pound of Hartf- 

horn, boil it in a Pipkin, with 
fix Quarts of Spring-Water, ull con- 
fum’d to three Pints; let it ftand all 
Night; then put to it half a Pound of 
fine Sugar, fome Cinamon, Mace, and 
a Clove or two, and let it boil again; 
then put in the Whites of eight Eggs 
well beaten, letting it boil up again; 
then put in the Juice of four or five 
Lemmons, and half a Pint of Rheni/h 
Wine; let it juft boil up, and then run 
it thro’ a Jelly-bag ‘till it is clear. 


sean comamamenaean 
To make LEMMON-JELLY. 


AKE four Lemmons, rafp the 
Rinds into a Pint and half of 
Spring-Water, let it lye an Hour; and 
then put to at the Whites of five Eggs 
well beaten, half a Pound of Sugar, 
and the Juice of four Lemmons; 
when the Sugar is melted, ftrain ict 
thro’ a thin Sieve or Strainer; then 
take 
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take a little Powder of Turmerick, 
ty'd up in aPiece of Muflin, and lay it 
in a Spoonful of Water ‘cil it is wet; 

then {queeze a little into the Jelly, to 
make it Lemmon-Colour, but not too 
Yellow: Set it over the Fire, fkim it, 
and when you fee it jelly, put it in 
Glaffes; if it boil, ic will not be amifs. 
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To make BUTTER’D ORANGE. 


ASP thePeel of two Oranges in- 

to half a Pint of Water; put to 

it half a Pint of Orange-Juice, and 

fix Eggs, (but two of the Whites) and 

as much Sugar as will {weeten it; 

ftrain it, fet it on the Fire, and when 

it is thick, put in a Piece of Butter as 

big as a Nut, keeping it ftirring ’till 
it is cold. 
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To make ERINGO-CREAM. 


A KE a Quartern of Eringo’s, cut 

them fmall, and boil them in half 

a “Pint of Milk, ’till they are tender ; 
then 


; 
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then put to them a Pint of Cream and 
two Eges, well beaten; fet ic on the 
Fire, and let it juft boil; if you don’t 
think it fweet enough, put in a little 
Sugar. 


To make BARLEY-CREAM. 


TT A KE two Ounces of Pearl-Barleys 

boil icin four or five Waters ’till 
it is very tender; then rub it thro 
an Hair Sieve, and put it to a Pint 
of Cream, with an Egg well beaten; 
fweeten it, and let it boil: If you 
pleafe, you may leave fome of the 
Barley whole in it. 
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To make RATAF EA-CREAM. 


TAKE Kernels of Apricocks, beat 
them very fine, and to two Oun- 
ces put a Pint of Cream and two Eggs; 
{weeten it, fec it on the Fire, and let 
it boil ’till ’tis pretty thick: You may 
| Baap M flice 
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flice fome of the Kernels thin, and put 
them in, befides what is beaten. 


LE TERM LR 
To make ALMOND-BUTTER. 


AKE half a Pound of Almonds 

finely beaten,. mix them in a 
Quart of Cream; ftrain the Cream, 
and get out as much. of the Almonds 
as you can thro’ the Strainer; fet it 
on the Fire, and when it is ready to 
boil, put in twelve Eggs (but three 
of the Whites) well beaten; ftir it 
on the Fire ‘till it turns to a Curd; 
then put in half a Pint of cold Milk, 
ftir ic well, and whey it in a Strainer: 
When ’tis cold {weeten it. 
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To make a TRIFLE. 


AKE a Pint of Cream, and boil 

it, and when it is almoft cold, 
fweeten it, and put it in the Bafon 
you ufe itin; and put to it a Spoonful 
of Runnet; let it ftand till it comes 
like - 


« 
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like Cheefe : You may perfume it, or 
put in Orange-Flower-Water, 
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To make all Sorts of Fruit-Cream. 


AKE your Fruit, (fcalded) or 

Sweet-meats, and rub it thro’ 
an Hair Sieve, and boil your Cream; 
and when ’tis cold, put in your Fruit, 
till ’tis pretty thick. » 
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To make SACK-POSSET, or SACK- 
CREAM. 


AKE twelve Eggs, (the Whites 

of but fix) beat them, and put 

to them. a Pint of Sack and half a 
Pound of Sugar; fet them on a Fire, 
keeping them ftirring “till they turn 
white, and juft begin to thicken ; at the 
fame Time on another Fire have: a 
Quart of Cream, boil and pour it into 
the Eggs and Sack, give it aStir round, 
and cover it a Quarter of: an*Hout 
before you eat it: The Eggs and Sack 
M 2 mutt 
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muft be heated in the Bafon you ufe 
ic in, and the Cream muft boil before 


you fet on the Eggs. 
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To make BLAMANGE. 


AKE twoOunces of Hing-glafs, 

fteep it all Night in Rofe-Water ; 
then take it out of the Water and put 
to it a Quart of Milk, and about fix 
Laure! Leaves, breaking the Leaves 
into two or three Pieces; boil this ‘till 
all the Ifing-glafs is diffolv’d, and the 
Milk diminifh’d to lefs than a Pint; 
then put to it a Quart of Cream, let- 
ting it boil about half an Hour; then 
ftrain it thro’ a thin Strainer, leaving 
as little of the Ifing-glafs in the 
Strainer as you can; {weeten it, and, 
if you like it, put in a little Orange- 
Flower-Water; put it in a broad Ear- 
then Pan, or Chima Dith; the next 
Day, when you ule it, cut it with a 
Jagging-Iron in long Slips, and lay ic 
in Knots on the Difh or Plate you ferve 
it up 1n. 


LEM- 
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LEMMON-CREAM made with 
CREAM. 


AKE aPint of Cream, the Yolks 

of two Eggs, and about a Quar- 
ter of a Pound of Sugar, boil’d with 
the Rind of a Lemmon cut very thin; 
when it is almoft cold, take out the 
Rind, and put in the Juice of a large 
Lemmon, by Degrees, or it will turn, 
keeping it ftirring ’till ic is quite cold. 


DEIR: ITE PERT: 
To make C1ITRON-CREAM, 


AKE half a Pound of Green 

Citron, cut it as thin as poffible, 
and in {mall long Pieces, but no longer 
than half an Inch: Put it in a Pint of 
Cream, with a Piece of the Rind of a 
Lemmon, and boil it a Quarter of an 
Hour; then fweeten it, put in an Egg 
well beaten, and fet it on the Fire 
again, “till it grows thick; then’put in 
the Juice of half a Lemmon, and ftir 
it “till ’tis cold, 


To 
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Jo make PisTATO-CREAM™M, 


AKE half a Pound of Piftato- 

Nuts, break them, and blanch 
the Kernels, and beat all (except a 
Dozen, that you muft keep to flice, to 
lay on the Top of the Cream) with a 
little Milk; then put them into a Pint 
of Cream, with the Yolks of two 
Eggs, and fweeten it with fine Sugar : 
To this Quantity put a Spoonful of 
the Juice of Spinage, ftamp’d and 
ftrain’d; fet it all over the Fire, and 
Jet it juft boil; and when you fend it 
up, put the flic’d Kernels on the Top. 
If you like it thick, you may put in 
the White of one Egg, 
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To make CLOUTED-CREAM. 


AKE four Gallons of Milk, let 

it juft boil up; then put in two 
Quarts of Cream, and when it begins 
to boil again, put it in two large Pans 
or Trays, letting it ftand three Days; 

then take it from the Milk with a 
| Skimmer 
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Skimmer full of Holes, and lay it in the 


~Difh you fend it up in: Lay it high 


in the Middle, and a large handfome 
Piece on the ‘Top, to cover all the reft. 


ROCCE IE LENE 
To make a very thick, raw CREAM. 


 & AKE two Trays, keep them boil- 
ing hot; and, when you bring 
your Milk, put ic in the fcalding-hot 
Tray, and cover it with the other hot 
Tray; and the next Day you will 
find a very thick Cream. This muft 
be done the Night before you ufe it. 


COREE REELS 


Jo make SPANISH-BUTTER: 


AKE two Gallons of Milk, boil 

it, and, whilft boiling, put in a 
Quart of Cream; let it boil after the 
Cream isin; fet it in two broad Pans 
or Trays, and let it ftand two or three 
Days; then take the Cream from the 
Milk into a Silver Pan or wooden Bow! ; 


put toit aSpoonful of Orange-Flower- 


Water, 
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Water, with a perfum’d Paftel or two 
melted in it; and fweeten it a little 
with fifted Sugar: Then beat it with a 
Sitver Ladle or a wooden Beater, ’till 
it is {tiff enough to lye as high as you 
wou'd have it: Be fure to beat it all 
one Way, and not change your Hand. 
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To make ORANGE-BUTTER. 


AKE the Rind of two or three 

Oranges, and boil them very ten- 
der; then beat them very fine in a Mor- 
tar, and rub them thro’ an Hair Sieve; 
then take a Quart of Cream, boil it, 
and put in the Yolks of ten Eggs, and 
the Whites of two; beat the Eggs 
very well before you put them to the 
boiling Cream; ftir it all one Way, 
“till ic is a Curd; then whey it in a 
Strainer; when it is cold, mix in as 
much of the Orange as you think will 
make it tafte as you wou’d have it; 
then {weeten it as you like it. © 


Te 
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To make ALMOND-BuUTTER. 


AKE a Pint of Milk, and about 

twelve large Laurel Leaves, 
break the Leaves in three or four 
Pieces; boil them in the Milk ’till it is 
half wafted; then put in a Quart of 
Cream, boil it with the Leaves and 
Milk; then ftrain it, and fet it on the 
Fire again; when it boils, put in the 
Yolks of twelve Eggs, and the Whites 
of three, beating the Eggs very well ; 
ftir this “ull it is a Curd; put in about 
Half aPint of Milk, let it have a Boil, 
then whey it in a Strainer. When it 
is cold, fweeten it. This taftes as well 
as that which has Almonds in it. 


REWORK RBA RBH 
To make TRouT-CREAM. 


AVE three or four long Bafkets 
made like a Fifh; then take a 
Quart of new Milk and a Pint of 
Cream, fweeten it, and put in a little 
Orange-Flower-Water; make it as 
warm as Milk from the Cow; put in 
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a Spoonful of Runnet, ftir it, and co- 
ver it clofe; and when it comes like a 
Cheefe, wet the Bafkets, and fet them 
hollow; lay the Cheefe into them 
without breaking the Curd; as it 
wheys and finks, fill them up ’till all is 
in. When you fend it up, turn the 
Bafkets on the Plates, and give it a 
Knock with your Hand, they will 
come out like a Fifth: Whip Cream 
and lay about them. They will look 
well in any little Bafket that is thal- 
low, if you have no long ones, 


To make ALMOND-CREAM. 


‘'AKE a Quarter of a Pound of 

Almonds, blanch and beat them 

very fine, put them toa Pint of Cream, 

boil the Almonds and Cream, then 

fweeten it, and put it in the Whites of 

two Eggs well-beaten ; fet in on the 
Fire till ic juft boils and grow thick. 


Te 
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To make RAw-ALMOND, or Ra- 
TAFEA-CREAM. 


AKE a Quarter of a Pound of 

bitter or {weet Almonds, which 
you like beft, blanch and beat them 
very fine, mix them with a Quart of 
Cream and the Juice of three or four 
Lemmons; {weeten it as you like it, 
and whip it in a Tray with a Whitk ; 
as the Froth rifes, put it in a Hair 
Sieve to grow {ftiff; then fill your 
Bafon or Glaffes, 
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Tao make CHOCOLATE-CREAM. 


AKE a Quarter of a Pound of 

Chocolate, breaking it into a 
Quarter of a Pint of boiling Water ; 
mill it and boil it, “cil all the Chace! 
late is diflolv’'d; then put to ic a Pint 
of Cream and two Eggs well-beaten ; 
let it boil, milling it all the while; 
when it is cold, mill it again, that it 
may go up with a Froth. 
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To make SeGo-CREAM. 


AKE two Spoonfuls of Sego, 

boil it in two Waters, ftraining 
the Water from it; then put to it 
half a Pint of Milk, boil it ’till ’tis 
very tender, and the Milk wafted ; 
‘then put to it a Pint of Cream, a Blade 
of Mace, a little Piece of Lemmon- 
Peel, and two Eggs, (the White of but 
one) {weeten and boil it ’till it is thick. 
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Toice CREAM. 


AKE Tin Ice-Pots, fill them with 

any Sort of Cream you like, ei- 
ther plain or fweeten’d, or Fruit in it; 
fhut your Pots very clofe; to fix Pots 
you muft allow eighteen or twenty 
Pound of Ice, breaking the Ice very 
fmall; there will be fome great Pieces, 
which lay at the Bottom and Top: You 
muft have a Pail, and lay fome Straw at 
the Bottom ; then lay in your Ice, and 
put in amongft it a Pound of Bay- 
Salt; fet in your Pots of Cream, and 
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lay Ice and Salt between every Pot, 
that they may not touch; but the 
Ice mutt lie round them on every Side; 
lay a good deal of Ice on the Top, 
cover the Pail with Straw, fet it in a 
Cellar where no Sun or Light comes, 
it will be froze in four Hours, bur it 
may ftand longer; than take it out 
juft as you ufe it; hold it in your 
Hand and it will flip out. When you 
woud freeze any Sort of Fruit, either 
Cherries, Rafberries, Currants, or 
Strawberries, fill your Tin-Pots with 
the Fruit, but as hollow as you can; 
put to them Lemmonade, made with 
Spring- Water and Lemmon-Juice 
{weeten’d; put enough in the Pots to 
make the Fruit hang together, and 
put them in Ice as you do Cream. 
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To make HARTSHORN-FLUMMERY. 


AKE half a Pound of Hartf- 
horn, boil it in four Quarts of 
Water till it comes to one, or lefs; 
let it ftand all Night ; then beat and 
blanch a Quarter of a Pound of Al- 
monds, 
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monds, melt the Jelly, mix the Al- 
monds with it, and ftrain it thro’ a 
thin Strainer or Hair Sieve; then put 
in a Quarter of a Pint of Cream, a 
little Cinamon, and a Blade of Mace, 
boil thefe together, and fweeten it: 
Put it into Chima Cups; when you 
ufe it, turn it out of the Cups, and 
eat it with Cream. 
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To make perfum'd PASTELS. 


AKE a Pound of Sugar fifted 

thro’ a Lawn Sieve, two Grains 
of Amber-Greafe, one Grain of Mufk; 
grind the Amber and Mufk very fine, 
mix it with the Sugar, make it up to 
a Pafte with Gum-Dragon well fteep’d 
in Orange-Flower-Water, and put in 
a Spoonful of Ben; beat the Pafte well 
in a Mortar, then roll it pretty thin, 
cut the Paftels with a {mall Thim- 
ble, and print them with a Seal; let 
them lye on Papers to dry; when they 
are dry, put them in a Glafs that has 
a Cover, or in fome clofe Place, where 
they may not lofe their Scent. ‘ 
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To burn ALMONDS. 


‘Le a Pound of ‘fordan-Al- 
monds, fet them before a hot Fire, 
or in an Oven, ‘till they are very crifp; 
then take three Quarters of a Pound 
of Sugar, one Ounce of Chocolate 
grated, and a Quarter of a Pint of 
Water, and boil thefe almoft to a Candy ; 
then put in the Almonds, and let them 
be juft hot; take them off and ftir 
them, ‘till the Sugar grows dry, and 
hangs about the Almonds: Put them 
out of the Pan on a Paper, aad put 
them afunder. 


To make LEMMON-WAFER-S. 


AKE fine fifted Sugar, and puts. 

it in Spoons, colouring it in 

every Spoon of feveral Colours; wet 
it with Juice of Lemmon; this is to 
paint the Waters. Cut little fquare 
Papers, of very thick but very fine 
Paper, (a Sheet will make two Dozen) 
then 
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then take a Spoonful of Sugar, wet 
it with Juice of Lemmon, let it be 
pretty | ftiff, hold the Spoon over the 
Fire “till it grows thin, and is juft 
fcalding hot; then put a Tea-Spoon- 
ful on the Paper, rubbing it equally all 
over the Paper very thin; then paint it 
of what Colour you pleafe, firft {cald- 
ing the Colours: When you fee it 
grows dry, pin it at two Corners of 
the Paper; when they are cold, and 
you have made all you defign to make, 
put them into a Box, and ‘fet them a 
Day or two by the Fire; then wet 
the Papers, with your Fingers dipt 
into Water, on the Outfide; let them 
lye a little, and the Papers will come 
of. The Colours are made thus: The 
Red with Carmine, the Blue with 
Smalt, the Green with Powder, call’d 
Green-Earth, and the Yellow with 
Saffron fteep’d in Lemmon- Juice, 
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To candy litte GReEN-ORANGEs, 


AY the Oranges in Water three 

Days, fhifting them every Day; 
then put them into fcalding Water, 
keeping them in a Scald, clofe cover’d, 
‘ull they are green; then boil them 
till they are tender, and put them in 
Water for three Days more, fhifting 
the Water every Day: Make a Syrup 
with their Weight in Sugar, Half a 
Pint of Water to a Pound of Sugar; 
when the Syrup is cold put the Oran- 
ges into it; let them lye two or three 
Days, and then candy them out as 
other Oranges. 


To candy Cows .iPs, or any Frow- 
ERS or GREENS in Bunches. 


TEEP Gum-Arabick in Water, 
wet the Flowers with it, and 
fhake them in a Cloth, that they may 
be dry; then dip them in fine fifted 
Sugar, and hang them ona String, ty’d 
crofs a Chimney that has a Fire in it: 
Oo They, 
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They muft hang two or three Days 
till the Flowers are quite dry. 


EDIE CED 
To make CARAMEL. 


‘'AKE China Oranges, peel and 

{plit them intoQuarters,but don’t 

break the Skin; lay the Quarters be- 
fore a Fire, turning them ’till the Skin 
is very dry; then take Half a Pound 
of Sugar fifted thro’ an Hair Sieve, put 
it in a Brafs or Silver Pan, and fet it 
over a very flow Fire, keeping it ftir- 
ring ‘ull all is melted, and looks pret- 
ty clear; then take it off the Fire, 
and put in your Orange-Quarters, one 
ata Time; take them out again as faft 
as you can with a little Spoon, and lay 
them on a Dith, that fhou’d be butter’d, 
or they will not come off: The Sugar 
will keep hot enough to do any 
Plate full. You may do roafted Cheff- 
nuts, or any Fruit in the Summer, firft 
laying the Fruir before a Fire, or in a 
Stove, to make the Skin tough; for 
if any Wet come out, the Sugar will 
noe 
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not ftick to it: It muft be done jut 
when you ule it, for it wilt not keep. 
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To make a good GREEN. 


| oe an Ounce of Gumboodge in 
Water “tll it is all melted, Half a 
Quarter of a Pint of Water is fufficient; 
then take an Ounce and Half of Stone- 
Blue diffolv’d in a little Water, put it 
to the Gumboodge when melted; put 
to it a Quarter of a Pound of fine 
Sugar, and a Quarter of a Pint of 
Water more, and let it-boil’: Put a 
Spoonful of this to a Pint of any white 
Clear-Cakes, it will make them a very 
good Green. 


SKC AGN BAER KONE ASS 
“To fugar all Sorts of fmallFRuiT. 


EAT the White of an Egg, and 

dip the Fruit in it; let ic lye on 

a Cloth that it may not wet; then 
take fine fifted Sugar, and rowl the 
Fruit in it ‘till ’tis quite cover’d with 
O 2 Sugar 5 
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Sugar; lay it on a Sieve in a Stove, 
or ‘before a Fire, to dry it well; it 
will keep well a Week. 


NE sae 
To fcald all Sorts of Fruiv. 
UT the Fruit into fcalding Wa- 


ter, (as much as will almoft cover 
the Fruit) fet it over a flow Fire, keep 
them in a Scald ’till they are tender, 
turning the Fruit where the Water 
does not cover it; when ’tis very ten- 
der, lay a Paper clofe to it, and let it 
ftand all it is cold: Then to a Pound 
of Fruit put Half a Pound of Sugar, 
and let it boil (but not too faft) ‘till 
it looks clear: All Fruit muft be done 
whole but Pippins, and they are beft 
halv’d or quarter’d, and a little Orange- 
Peel _boil’d and put in them, with the 
Juice of a Lemmon. 
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BOOKS Printed for and Sold by 
R.MontTacu and J.BRINDLEY. 


1. PITAT de la FRANCE, dans le- 

5 quel on voit tout ce qui regarde le 
Gouvernement Ecclefiaftique, le Militaire, la 
Juftice, les Finances, le Commerce, les Ma~- 
nufactures, le Nombre des Habitans, & en 
general tout ce qui peut faire connoitre a fond 
cette Monarchie: Extrait des Memoires 
dreflez par les Intendans du Royaume, par 
ordre du Roi, Louis XIV. 4 la follicitation 
de Monfeigneur le Duc de Bourgogne, Pere 
de Louis XV. a préfent regnant. Avec des 
Memoires Hiftoriques fur Pancien Gouvern- 
ment de cette Monarchie jufqu’ a Huges 
Capet. Par Monfieur le Comte de Boulain- 
villiers. On y a joint une Nouvelle Carte de 
la France divifée en fes Generalitez. Re- 
veue & apprpuvée par Meff. de P Academie 
Royale des Sciences. Tom.I. & Il. 2/. 10s, 
Folio. | 


2. Tome 


B Ok Kan Si Soe, 


2. Tome trofieme: Contenant XIV. 
Lettres fur les anciens Parlements de France. 
Avec P Hiftoire de ce Royaume depuis le 
commencement de la Monarchie jufqu’ 4 
Charles VIII. On y a joint des Memoires 
prefentes 2 M. le Duc d’Orleans par Mon- 
fieur Je Comte de Boulainvilliers. Avec un 
Table Alphabetique fur les Trois Tomes. 
12. 55. ° Hono, 


3. The Flower-Garden difplayed, in 
above four hundred curious Reprefentations 
of the moft beautiful Flowers, engrav’d on 
thirteen Copper- Plates, from the Defigns of 
Mr. Furber, and others, beautifully coloured 
with the Defcription and Hiftory of each, &e. 
Price 185. 


4. Mr. Cowell’s Experiments and Direc- 
tions for improving of Land, and culti- 
vating the choiceft Fruits, Plants, cc. na- 
tive and exotic ; the moft beautiful and un- 
common of which are curioufly engraved, 
and coloured to the Life. Publifhed by Dr. 
Bradley. Price 35. 


5. The Progrefs of a Rake, or the Tem- 
plar’s Exits, in Ten Hudibraftic Canto’s, 
with a very lively Frontifpiece, copied from 

an 


BOOKS, &c. 


an original Picture of the Author of this, 
and the foregoing Book. Price rs. 


6. Hiftories, or Tales of the Paft-Times, . 
with Morals and Cuts, frem the French of 
Mr. Perrault. Price 15. 6d. 


+. The Harlot’s Progrefs, in fix Hudi- 
braftic Canto’s, with a Print to each Canto 
copy’d from Mr. Hogarth. The fifth Edi- 
tion. ‘To which ts now firft added, a curious 
Riddle, a beautiful.Frontifpiece, and other 
large Improvements. Price 25. 


8. The Fair Hebrew: Or, a True, but 
Secret Hiftory of two Fewi/h Ladies, who 
lately refided in London. Price 15. 


g. Perfecuted Virtue, or the Cruel Lover; 
a Secret, but true Hiftory, writ at the Re- 
queft of a Lady of Quality. Price 15. 


10. The Lofs of Liberty or Fall of Rome. 
---Ruit alto 4 Culmine ROMA.---Virg. 
Price 15. 


11. Pifcatory Eclogues, an Effay to in- 
troduce new Rules into Paftoral, to which 
is prefix’d a Difcourfe in-Defence of this 

: : Under- 
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Undertaking, with Practical and Philofo- 
phical Notes. 


Rura mibi fs rigui placeant in vallibus Amnes: 
lumina amem fylvafque inglorius. --- Virg. 


' Oétavo. Price 25. 6d. 


(Dedicated to Her Majefty) 


12. Obfervations on the Small-Pox: Or, 
an Effay to difcover a more effectual Me- 
thod of Cure, by Richard Holland, M. D. 
Fellow of the College of Phyficians, and 
the Royal Society. Price 25. 6a 


13. A Short View of the Nature and 
Cure of the Small-Pox, the Ufefulnefs of 
Spirit of Vitriol, Opiates, &c. with Reflexi- 
ons on the Common Practice of Bleeding in 
that Diftemper. 


Errare poffum, Hereticus effe nolo. St. Aug. 


By Richard Holland, M. D. Late Cenfor of 
the College of Phyficians, and Fellow of 
the Royal Society. Price 1s. 64, 
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